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8 THE IOWA HOMEMAKER 
Is the Picnic Basliet Paclied? Cook until the eggs are firm. That even sounds good on paper. 
Don't forget coffee on your perfect 
picnic. Take it tied in a clean cloth 
sack, and make it over the fire in a 
pail for that correct picnic flavor. O NE good whiff of tangy, spring 
breeze is enough to send men 
scurrying for telephones and coeds for 
picnic baskets and tweed skirts. It is 
a debatable question whether it is the 
call of the wild or the call of the ap-
petite that brings on the rush of youth 
to the woods and a campfire as soon 
as the snow melts from the ground. 
However that may be, lucky is the 
girl or man who has some or all of the 
necessary picnic equipment tucked up 
on the closet shelf, for he's bound to be 
popular. For an "honest-to-goodness" 
outdoor picnic in the spring you need 
long-handled forks, or a broiler, a grill, 
skillet, a sharp knife, a can and bottle 
opener, matches, paper dishes, nap-
kins, salt, pepper, a car, or good hiking 
legs, and food that can be cooked over 
the campfire. 
Have you ever tried cubes of cheese 
wrapped in bacon and then broiled 
until the bacon is crisp and the cheese 
starts dripping into the campfire? Tuck 
this into a bun or between two pieces 
of toast, and sink your teeth into it. 
You wind up with a satisfied feeling 
tha t you can get no other way. 
Those that like to do most of the 
food preparation at home might like to 
take sandwiches of thick slabs of yellow 
chees laid between two slices of bread. 
This is to be toasted over the fire un-
til the cheese is melted and the bread 
is a golden brown. Of course, if you 
don't keep your mind on your work 
that bread just possibly might turn out 
to be a nice, crisp black. It takes con-
centration and the proper technique. 
Wait until the fire has burned down to 
red hot coals, and turn your broiler 
or your fork often to get a standard 
product. 
ANOTHER sandwich that is labor 
saving is made from thin slices of 
cold boiled ham broiled over the coals 
until it curls and then placed between 
slices of buttered bread. Don' t forget 
the mustard on this picnic. 
Then there is the eveer popular steak. 
With the fire low each picnicer can 
turn his broiler that proper number of 
limes to obtain his favori te-rare, medi-
um, or well-done. A variation of this 
is the hamburger steak made a t home 
into thin disks just the proper size to 
fit flat bakers' rolls. Onion may be 
added. Use your own judgment about 
that. 
If you take a skillet try tiny sausages 
fried with apples in butter. Or make 
pancakes from prepared flour, and then 
roll them around hot sausages or chop-
ped browned meat If you feel really 
hungry, and hkc eggs cooked over a 
campfire try this one. Fry one small 
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chopped onion in two tablespoons of 
butter for two minutes. Add one- half 
cup of chopped ham and four eggs. 
Here' P ychology 
For the finishing touch have fresh 
fruit tucked away in your basket. Or 
toast marshmallows and put t h e m 
between graham crackers along with a 
piece of sweet chocolate. This des-
sert goes under many aliases, but 
"Yum-Yum" seems to suit it best. 
Later, when you are able to move 
without too much disturbing your di-
gestive processes, pick up your equip-
ment, (for there will be no food left) 
sigh contendedly and start home lei-
surely under a friendly moon. 
Everyone knows Spring is the time 
for picnics. 
For Temperamental Sinlis 
A HAUGHTY and pale creature is 
my kitchen sink. She is temp-
eramental and stubborn at times. 
When she is happy, she gurgles and 
bubbles gaily like a baby while I go 
about the kitchen duties in my daily 
routine. 
Yesterday, however, she absolutely 
refused to budge. She shied away from 
me like a spoiled child, no matter how 
I coaxed. Finally I flung up my hands 
in despair and went down town to do 
some shopping. On my way home, I 
passed the office of Dr. Plummer. Ah, 
here was a solution. 
Timidly I entered the large waiting 
room, where numerous sinks hung 
patiently until they should replace 
some old-fashioned predecessors. I de-
termined at that moment to question 
the Doctor about my ailing sink I 
simply couldn't go home and face an-
other day or vigil over her badly 
functioning drain pipes. 
Dr. Plumber came forward and I 
plunged recklessly into my sad story. 
I closed by asking, "Could you te ll me 
what to do in order to keep this sink 
in good condition? It is so inconvenient 
to have it clogged when I am in the 
midst of my household tasks." 
"Well," he answered, "that seems to 
be a problem which confronts most 
hou~ewives at one time or another. We 
rcce1ve a good many emergency calls 
under like circumstances. Most people 
think that whe.n the refuse and greasy 
water finally disappear from sight they 
are gone forever, but frequently they 
stick below the floor level in pipes 
which you can not see. 
"A few simple precautions, however 
should eliminate this difficulty Firs~ 
of all you should very frequently flush 
the sink with hot, very hot, water. 
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That will keep the pipes clean and 
open. Drain pipe solvent should be 
used frequently, depending upon the 
amount of grease which enters the 
drainage pipes. It is best to choose a 
solvent which has little sodium hydrox-
ide in it. This is necessary, because 
this strong base reacts with grease to 
form soap. Soap is actually made and 
is difficult to extract from a narrow 
pipe. 
"Usually in a case like ' this you will 
have to call for an expert to take care 
of the cleaning of the drain pipe. This 
will, of course, be expensive. The pre-
vention would be better than the cure. 
"That explains the drain pipe situa-
tion. Dr. Plumber, could you tell me 
how to keep the complexion of my sink 
in a healthy condition?" 
"Oh, yes, so many people neglect 
that very thing," he answered, "and it 
is such a shame to spoil the shining 
surface of good enamelware. We see 
so many roughened and brown-stained 
surfaces. II you are buying a new sink, 
you can secure acid-resisting enamel 
for about twenty-five percent more 
than ordinary enamel. It is made to 
resist the action of acid in fruit juices. 
If, you have an old sink, you must 
avoid dropping acid juices upon its 
surface if you wish to keep it smooth 
surfaced. A rough surface is very diffi-
cult to keep clean. 
"The face cream, or cleaner, for your 
sink hould preferably be without grit. 
Grit gives the surface severe scratches 
and makes future cleaning difficult and 
unpleasant. An enamel polish, which 
has been prepared especiallly for this 
purpose gives the surface a shine and 
cleanliness not to be outrivalled." 
"Thank you, Doctor, and what is 
your fee, please'?" 
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